


















































者は増加する一方であり、今後 ３ 人に １ 人は
65歳以上であるという超高齢社会が、近い将
来訪れようとしている１）。高齢社会の日本を




























































分をさらに １ ～ ２ cm 幅にカットした。 ３ 画
分からほぼ同量採取し、均一になるよう混合
した（縮分採取）。縮分採取した約100g の試




に入れて550℃に達してから 5～ 6 時間保持し
て灰化させた。放冷後、蒸留水で灰を湿らせ
てから20％塩酸溶液 5 ml を加えて灰を溶解さ
せ、ホットプレート上で加熱して、蒸発乾固
させた。 １ ％塩酸溶液約 5 ml 加えてホットプ
レート上で加熱しながら残留物を溶かし、ろ
過した（ADVANTEC東洋（株）のろ紙No6）。

















の10ml を採取し , これに １ ％塩酸溶液を １ ml
加え加熱し、１％塩酸溶液で50ml に定容した。
固体肥料（花壇プランターの肥料）0.１g を採






塩酸溶液を １ ml 加え加熱し、約45ml になる




















かの 4 項目から良い（ ３ 点）・普通（ ２ 点）・悪














































































































求めたところ、圃場の土の Ca と Mg の等量
濃度はそれぞれ１9.9と１２.6ミリ等量 /100g で
あり、プランターの土のそれはそれぞれ4.6と

















































































































































良い　 ３点 普通　 ２点 悪い　 １点






































































歯ごたえ 54 50 47
風味 47 42 47
後味 47 39 48
売り物 52 51 49
合計 200 182 191
　　　　　　単位：点数
70
The mineral rich vegetables are useful for the aged persons because their functional ability to uptake nutrients 
from foods is gradually decreased by the addition of the age. We tried to produce, Komatsuna (Brassica campestris 
var. Komatsuna) and spinach, they contained rich in calcium and magnesium as usual. 
A method is one of the application of the liquid nutrient, JM-7, Matsui  presented in his theory 2).  When it is 
supplied for the plants, the mineral cations  such as Ca2+ and Mg2+ are  taken up efficiently into the plant inside 
through the root. The calcium and magnesium contents in grown up vegetables were analized and discussed 
in relation to the external factors such as applied nutrients and soils. The results obtained are as follows; 1) 
A  JM-7 application to Komatsuna is really efficient , however, much effective factor is the concentrations of 
calcium and magnesium in the soils. 2) The mineral contents in vegetables are different even though external 
conditions being same. It is suggested that the nutrient uptake mechanism for minerals of each vegetable is 
on their own terms. Calcium amount contained in the vegetables is affected depend on the calcium concentra-
tions in the soils. On the other hand, it seems that magnesium amount is not so affected, and certain amounts 
are taken up from soil no relation to the change in external conditions.  3) Calcium rich vegetables could be 
obtained in this method, but their taste was not so good. It is a next object to produce vegetables that mineral 
is rich and taste is also good.
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